The objective of this study was to evaluate the effect of two disinfectants on the microbiological quality of strawberries cv. 'Oso-grande' in nature sold in Lavras, MG, and stored for 6 days at room temperature. 5 treatments were used (control, sodium hypochlorite 100 and 200 mg L -1 and sodium dichloroisocyanurate (Hidrosan ®) 100 and 200 mg L -1 for 15 min) and 3 days of analysis, corresponding to days 0, 3 and 6, with 4 replicates of 10 fruits for each treatment. Microbiological tests performed were: coliform count at 35 º C and heat tolerant, detection of salmonella spp., Aerobic psychrotrophs counts, isolation and identification of fungi and yeast counts. The dichloroisocyanurate and 200 mg L -1 inhibited the growth of filamentous fungi and psychrotrophs and the yeast count was lower when compared with other treatments.
INTRODUCTION
That sanitization is a relevant stage of fruit and vegetable processing and chlorine, in its diverse forms, is the most used sanitizer in foods. The chlorine based compounds are broad spectrum acting bactericidals that react with the proteins of microbial cell membranes, interfering in the transport of nutrients and promoting cell components loss (Reis et al., 2008) .
That antimicrobial activity of the chlorinated products thoroughly depends on the amount of available free chlorine, particularly in the form of hypochlorous acid that, in turn, depends on the pH and water temperature and on the amount of organic matter, besides the water temperature (Martinez-Téllez et al., 2005) .
That sodium hypochlorite, marketed under the liquid form at levels of 1% to 10% of total residual chlorine, is the most used, among the inorganic chlorinated compounds.
The chlorinated compounds, except for the chlorine dioxide, present similar forms of bactericidal action; when any inorganic or organic chlorinated products are in aqueous solution, they liberate hypochlorous acid, in its non-dissociated form, that presents germicidal action.
That sodium dichloroisocyanurate (NaDCC) is a chlorinated organic compound marketed in a powdered form or effervescent tablets (Hidrosan®). For complying with a specific production process for use in foods, it does not liberate heavy metals and trihalomethanes (carcinogenic compounds), when hydrolyzed. Therefore, the substitution of the chlorinated inorganic compounds, like sodium hypochlorite, by NaDCC, for use in foods has been the standard since the 1990's, in the USA and in Europe (Oliveira & Oliveira, 2004) .
This study was conducted with the objective of evaluating the influence of sodium dichloroisocyanurate and sodium hypochlorite on the microbiological quality of strawberries cultivated in Itutinga, MG, stored at room temperature (21±1.4ºC and 55±5.7% RH), for a period of 6 days.
MATERIAL AND METHODS

Raw Material
The fruits of the Oso-grande cultivar were picked in the afternoon, in a commercial 
Sample preparation and experiment setup
The fruits were separated at random into 5 lots of 160 fruits each and immersed in Silva et al. ( 2007) (Silva et al., 2012 ).
Coliforms at 35°C
25 g of strawberry pulp from each repetition of each treatment were weighed and 225 mL of peptone water 0.1% (H 2 O p) was added. It was homogenized, under agitation, for 5 minutes, this solution the being dilution 10 -1 . For each dilution, a tube with 9 mL of peptone water 0.1% (H 2 O p) was made.
1mL of the dilution 10 -1 was aurel into the first tube (10 -2 ) with 9 mL of peptone water 0.1%; 1 mL of this mixture was put in the second tube (10 -3 ) and so forth, until the dilution 10 -5 .
For each dilution, three LST broth tubes were used, for inoculation. 3 mL from the tube of higher dilution was aurel and 1 mL was put in its corresponding lauryl broth.
The procedure was repeated until the 10 
Aerobic psychrotroph counts
The counting of aerobic psychrotrophs was conducted according to Samson et al. The identification of the fungi was carried out with the pure cultures, according to Samson et al. (2000) , in standard culture media.
With the aid of a platinum loop, stained slides were prepared (methylene blue) and observed under a microscope for the identification of the genera of the filamentous fungi.
RESULTS AND DISCUSSION
In Resolution RDC Nº12 data are 
